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QUESTION 1 ,
Discuss and illustrate hydrogen bonding of water and its

role in gel formation (20 Marks)
QUESTION 2
- a) Briefly discuss ascorbic acid and retinol. (10 Marks)

b) Explain two reasons why water is essential to living things (10 Marks)

QUESTION 3
Using structures to illustrate your answer, briefly discuss:
a) Amino sugars.
b) Polar positively charged amino acids.

(10 Marks)
(10 Marks)

QUESTION 4
Using illustrations to demonstrate your answer contrast glycosidic bonds
and peptide bonds of food biopolymers. (20 Marks)

QUESTION 5
a) Describe and illustrate triacylglycerides and what are their natural

food source (10 Marks)
b) Describe and illustrate lactose and what is its natural food source (10 Marks)

QUESTION 6
Some gualitative tests were done on food samples and the results were as shown
on Table I:

Sample Molisch test | Biuret test | Fehling test | Seliwanoff | Sakaguchi’s

test test

A - -- -~ - ++

B ++ - - ++ -

C ++ -- - - -

D - ++ - - ++

E ++ - ++ - --

Key: ++ denote positive results and --denote negative results

Which of the sample(s) contained: Lactose; Sucrose; Gelatine;, Arginine; and Starch? (10
Marks). Justify your answer (10 Marks).
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